








説明されている。これらは後に The Ladies Delight（１６７２）というタイトルの
１冊本として出版された。ウリーはこれ以外に、当時のベストセラーとなっ
ていた The Queens Closet Opened（１６５５）にあやかったタイトルを持つ The 
Queen-like Closet（１６７０）とその補遺としての A Supplement to the Queen-like 
Closet（１６７４）を書き出版した。なお、The Gentlewomans Companion （１６７３）
は、彼女の手稿を基にして別の記述者によりまとめられたものであり、同じ
く彼女の名前を付けて出版された The Accomplish’ d Lady’ s Delight （１６７５）、
Compleat Servant Maid（１６７７）は、全く別人のものである。 （２）
　ウリーは The Accomplished Cook（１６６０）を表した Robert Mayや The Whole 













































　I here present you with a true, and most easy way of practicing what 
you shall find mentioned in this little book: which though but little, 
contains more than all the books that ever I saw printed in this nature, 
they being rather confounders, than instructors. I do assure you all, 
that they are very choice receipts, and such as I have not taken up on 
the credit of others; but do commend them to you from my own 
practice, who have had the honour to perform such things for the 
entertainment of his late majesty, as well as for the nobility. … If I find 
this book so generally accepted on, as it is by those who know both me 
and my practice herein, I shall then present you with some of my 
choicest cookery, which may be very useful to all that do delight in 
neat and noble entertainments.   （４）  












　I would not willingly die while I live, nor be quite forgotten when I 
am dead; therefore have I sent forth this book, to testify to the 
scandalous world that I do not altogether spend my time idly; 
somewhat of benefit it may be to the young ladies and gentlewomen; 
and such I wish it;（however）it may serve to pass away their youthful 
time, which otherwise might be worse employed. …It is now about two 
years since I sent forth a little book entitled, The Ladies Directory, or 
The True Way of Preserving, with a promise, that if that found 
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acceptance, I would then present you with some of my choicest 
cookery; which now I have done; also some few recipes more of 
preserving.  （５） 













　I presume those books which have passed from me formerly, have 
got me some little credit and esteem amongst you. But there being so 
much time past since they were printed, that methinks, I hear some of 
you say “I wish Mrs. Woolley would put forth some new experiments” 
and to say the truth, I have been importun ’ d by divers of my friends 
and acquaintance to do so.… I am not ashamed, nor do I disown what I 
have already printed, but some of you being so perfect in your 
practises, and I very desirous still to serve you, do now present you 
with this Queen-like Closet : I do assure you it is worthy of the title it 

















　...all these you may help, by my directions, with a small matter of 
cost; whereas else, you may be at a great charge and long trouble, and 
perhaps endanger your eyes, or limbs.  I shall give you none, but such 
things as I have had many years experience of, with good success, I 
praise God … .Some are of that mind, that they value nothing but what 
is, far fetcht, dear bought, or hard to be had, and will rather prize those 
things which are kept secret, though if known, are but simple: and such 
are apt to slight what is made known to them, not regarding the reality 
of the friend who doth impart it to them, merely out of their good-will, 
and to save their purses.  Such is the vanity of this wicked world, that 
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ということである。これは同時代の Bathsua Makinによる An Essay to Revive 





























（“rose oil” or  “attar of rose”）である。紀元前１２００年にはギリシアのペロポ
ネソス半島に住んでいたミケーネ人の間で、薔薇油の使用が認められるとい
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版されたフランスの Le Menagier de Paris（The Goodman of Paris）には、す
でに簡便な方法で薔薇水を作る方法が述べられている。 （２０）  １６世紀末になると
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イギリスの料理書にも薔薇水が登場するようになり、１５９４年に出版された



















To make a rice pudding 
Boil half a pound of rice over night in milk, the next morning put to it the
crumbs of two manchets, a little cream, and a quarter of a pound of suet; 
put in salt, spice, sugar and currants, and the yolks of eggs, boil it, and 

















Take half a pound of rice, and steep it in new milk a whole night, and in 
the morning drain it, and let the milk drop away; then take a quart of the 
best, sweetest, and thickest cream, and put the rice into it, and boil it a 
little; then set it to cool an hour or two, and after put in the yolks of half a 
dozen eggs, a little pepper, cloves, mace, currants, dates, sugar, and salt; 
and having mixed them well together, put in great store of beef suet well 
beaten, and small shred, and to put it into the farmes, and boil them as 
before showed, and serve them after a day old . （２６）
　ウリーとマーカムのライス・プディングの比較からわかることは、１）ウ
リーの記述はマーカムのレシピを参考にしてそれを簡潔にまとめたものであ
ること、２）その際ウリーは「米 １ /２ ポンドを一晩ミルクに浸す」とすると








































ては以下を参照。Elizabeth Tebeaux, “The Emergence of Women Technical Writers 
in the １７ th Century: Changing Voices Within a Changing Milieu, ” in Teresa C. Kynell 
et. als. eds., Three Keys to the Past: The History of Technical Communication 
（Stamford: Ablex Publishing Corporation, １９９９）, １０５-１２２; Sara Pennell, “Perfecting 
Practice? Women, Manuscript Recipes and Knowledge in Early Modern England,” 
128 
in E. Burke, Victoria and Jonathan Gibson eds., Early Modern Women’ s Manuscript 
Writing: Selected Papers from the Trinity / Trent Colloquium（Burlington: Ashgate, 
２００４） , ２３７- ５８.
（3） 「イギリスの料理書の歴史（１）」では、The Queen’ s Closet を『女王の開かれた私
室』と、また The Queen-like Closetを『女王に比すべき私室』と訳したが、これは
『開かれた女王の戸棚』、『女王のような戸棚』と訂正する。
（4）  テキストは EEBO （Early English Books Online）の１６６２年版を使用した。引用部は
現代英語に改め、段落は省略した。Ladies Directory, A ２ r-A ３ r.  
（5）   テキストは EEBOのものを使用し、多くは現代英語に改め、段落は省略した。The 
Cooks Guide, A ２ v-A ２ r.  ここに引用した文章は、“To the honourable and truly 
virtuous Lady Anne Wroth, wife to the right worshipful Sir Henry Wroth” と “To all 
ladies and gentlewomen in general, who love the art of preserving and cookery”と
に当てられた献呈文を一つにまとめたものである。






（8）  テキストは EEBOのものを使用した。引用部は現代英語に改め、段落は省略した。















Restoration London: Engaging Anecdotes and Tantalizing Trivia from the Most 
     　 Magnificent and Renowned City of Europe （New York: Avon Books, Inc., １９９７）, １８８ -
９０; Kenneth Charlton, Women, Religion and Education in Early Modern England 
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（London and New York: Routledge, １９９９）, １３１-４１; Helen M. Jewell, Education in 
Early Modern England（London: Macmillan Press, １９９８） 、 １２ -１３ ; １０３-０６; 滝内大三
『イングランド女子教育史研究』（京都 : 法律文化社、１９９４）, ８８ - ９８。
（1１）   Tommy Cairns, “Introduction” in Botanica’ s Roses: The Encyclopedia of Roses （New  
        York: Welcome Rain, １９９８）, １６. 
（1２）   Allen Paterson,  A History of the Fragrant Rose（London: Little Books Ltd., ２００４）,
　　６-１５. 
（13）  Peter Harkness,  The Rose : An Illustrated History （London : Firefly Books, ２００３）, ３１;
Penelope Hobhouse, Plants in Garden History: An Illustrated History of Plants and 
Their Influence on Garden Styles ─ from Ancient Egypt to the Present Day（London: 









（1６）   C. Anne Wilson, Water of Life: A History of Wine-Distilling and Spirits: 500 BC to AD 
   2000（Totens: Prostect Books, ２００６）, １７-３４.
（1７）  Jean Gordon, The Art of Cooking with Roses （New York: Walker and Company, １９６８） ,










『aromatopia』の特集記事を参考にした。Wilson, １３３-６５; アフマド・Y・ アルハサン 
& ドナルド・R・ ヒル『イスラム技術の歴史』多田博一ほか訳（東京 : 平凡社、










けるきわめて早い時期の記述であることは確かである。Eileen Power trans., The 
Goodman of Paris: A Treatise on Moral and Domestic Economy by a Citizen of Paris, c. 




Powerによる１９２８年の部分訳しかなかったが、２００９年に The Good Wife’ s Guideと
いうタイトルで全訳が出版されたことにより、主婦のための家政書の歴史の研究
が進展することが期待される。Gina L. Greco & Christine M. Rose trans., The 




（２１）   Sir Hugh Plat, Delights for Ladies: One of the Earliest Cookery and Household Recipe 
  Books, Reprinted and Translated by G.E. & K.R. Fussell（London: Crosby Lockwood 
& Son LTD., １９４８） , ６５-６７.『淑女の楽しみ』は３部からなり、花や野菜やハーブの
保存食の作り方、芳香蒸留水の製造法と利用法、最後に料理のレシピが説明され
ており、薔薇水は次の小見出しのもとで４度言及されている。１）An excellent 
rosewater; ２）Rosewater, and yet the roseleaves not discoloured; ３）How to 
recover rosewater, or any other distilled water that has gotten a mother, and is in 
ganger to musty; ４）To draw both good rosewater, and oil of roses together. 
（２２） メイド・ディッシュというのは様々な材料を混ぜ合わせて作る料理であり、去勢
雄鶏と米の煮込みはブランマンジェだと思われる。
（２3） The Cooks Guide, ７１.
（２4） プディングの歴史と伝統的なレシピの作り方に関する書は多く出されているが、
ここでは次の書を参考にした。Alan Davidson, The Oxford Companion to Food 
（Oxford: Oxford University Press, ２００６） , ６３８-３９; Mary Norwak, English Puddings :  
 Sweet & Savoury（London: Grub Street, ２００４）, ８ -１６. 
（２5）  Davidson, ６３９; Norwak, ９. 
（２6）  Gervase Markham, The English Housewife, Michael R. Best ed. （Montreal & 
      Kinston: McGill-Queen ’ s University Press, １９９８） , ７２.
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